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Sg) V Zuppa del Giorno

g oy o | LaLanterna ‘~
res. ym eSOuP O (4 ayWI Cr‘usty rea \ 1970 /*,
Pate Maison \ /

Smooth chicken liver pate served with toast & sweet berty compote \ /

V Crostino con Verdure Grigliate e Formagglo
Sourdough breacl t(g)ped with soft cream cheese, gn}ed courgettes & marinated peppets

V Arancini Siciliani
Roasted peppers & I\Sozzarella arancini topped with Trapanﬁg &o served with tomato & roasted peppers dip
-

A V Insalata C‘ﬂlése di Bufala
Fresh Buffalo mozzarella onfa bed of vine tomatoes and basil

Torting di Pesce

Fresh Scottish salmon and Cod fishcake with tartare sauce
3 \ m
o

Lasagna al Forno (Veg option available)
Traditional Ho\:emade lasagne with a rich Bolognese & Bechamel sauce

\-

Tagliata di Pollo
Crispy fried breast of chicken ing) bread crumbs on cheese sauce served with sauté mushrooms

Mezze MnQiche alla Gricia

Fresh short pasta with creamyCadio Pepe sauce and crispy Pangefta

Branzino in ta
Grilled fillet of seabass topped with crispy courgettes with smoked pap@&creamy sauce served with roast potatoes
\ Fettuccine con Coda di Ro §po

Fresh long pasta with monkfish, tiger prawns and cherry tomatoes topped Wasoned béadcrumbs \

V Risotto con Crema di Zucca, Burrata &{ NOCI
Italian rlsw with cream of pumpkin topped with fresh Burrata cheese and nut crumble

f

* Nutella & White Chocolate Tort with vanilla ice cre;m *

* Créme Bruleé * A
* Strawberry. \Cheesecake &
* Marinated strawberries with vanilla q1%%1:1\and cl{ushed Meringue *
2 Course Lunch £19.95 2 Course Pre-Theatre £23.95
3 Course Lunch £24.95 3 Course Pre-Theatre £28.95

10% Service charge added to the table of 5 and more. Should you suffer from any known specific food allergies, please advise your Server when ordering so that we can ensure yoursafety. Regrettably, we cannot
guarantee that our kitchen will be free of nutorpeanut traces. Gluten free pasta is available upon request.



